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iﬁ/ﬁ-% |Catch of the day

MT 32 B e R B <R R D HKS [ {5
Alaskan Crab Two Ways (Approx. 4 Jin) (% /#Hwk)
cHHILMEAR SR T I Y

Steamed with Handmade Noodles in Aged Huadiao Wine
« WA MR E R

Sauteed with Sarawak Black Pepper

THBEMEREFHSE S HKS [if {§
Poached Canadian Live Geoduck (B/®H—F%)
in Chicken Broth (Approx. 24 Taels)

B ¥ B R HKS ¥ {5
Stir-fried Lobster and Preserved Olive Vegetables
with Salt and Pepper

54 H B A R HKS B {5

Baked Local Lobster in Broth and Butter Sauce

Bk HKS B f§

Wok-fried Lobster with Steamed Egg White

B AR D HKS B {5
Fresh Grouper Two Ways
s XEXMABHEK R 2T RAHAM
Steamed Grouper Fillet with Preserved Radish and
‘Wok-fried Grouper Brisket and Bone with Ginger and Thai Basil

cEREWBHEE R ERFAAMK
Sauteed Grouper Fillet with Morel Mushroom
Steamed Grouper Brisket and Bone with Garlic

AEFHEMRBIKE (£F) HKS [ {5

Baked Eel with Lemongrass and Green Pepper

Easnrneg HKS [
Wok-fried Mud Crab with Ginger and Spring (B/#H+=m)
Onions (Approx. 12 Taels)

|h$€ﬁ$8ignature W % & Vegetarian JfﬁiéﬁkMildly Spicy
AT R BE S RAERTE IHEXEAORHAETER  FABET SRR E -
R BEFEES BRI -
P AR R R B E - EAF M 10% MRFBF - WESH 528 -
EXRMAE REREFLBH 22 FEEELBHF §28 -
If you have any food allergies, special dietary requirements, or questions regarding the ingredients used in our dishes, please inform our service
staff before placing your order. We will do our best to accommodate your needs.

All prices are quoted in Hong Kong dollars and are subject to a 10% service charge. Pre-Meal Snacks $28 per serving.
Tea charges apply at HK$22 per person in the Main Dining Area and HK$28 per person in the VIP Rooms.
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,6* | Seafood

EAEE Ak HK$ 358
Deep-fried Crispy Black Cod with Tangerine Sauce

sl ] HK$ 338

Sauteed Black Cod with Shanghainese Sweet
Soy Sauce

£ T %AW IB KW HKS 288
Baked Tiger Prawns with Thai Basil and
Premium Soy Sauce

ERNFEEZ KL BAR HKS$ 288

Sliced Abalone with Black Truffle and Seasoned Vegetables

& AL A B R BCORB OB T HK$ 288

Pan-fried Razor Clam with Teriyaki Sauce

HELAFHFEVHNEFT HKS 268

Stir-fried Japanese Scallops and Yam with
Fresh Lily Bulbs

EFERBRBAHA HKS 238
Steamed Grouper Fillets with Yunnan Ham
and Shiitake Mushrooms

BEREREIK HKS$ 238

Crispy Prawn Balls in Passion Fruit Sauce

WHRBHR R EXFHE HKS$ 238

Pan-seared Giant Squid with French Pesto Sauce

BHRERAREBE HKS 188

Scrambled Eggs with Prawns and Chanterelle Mushrooms

|h$€ﬁ$5ignature W % & Vegetarian JfﬁiéﬁkMildly Spicy
AT R BE S RAERTE IHEXEAORHAETER  FABET SRR E -
R BEFEES BRI -
P AR R R B E - EAF M 10% MRFBF - WESH 528 -
EXRMAE REREFLBH 22 FEEELBHF §28 -
If you have any food allergies, special dietary requirements, or questions regarding the ingredients used in our dishes, please inform our service
staff before placing your order. We will do our best to accommodate your needs.

All prices are quoted in Hong Kong dollars and are subject to a 10% service charge. Pre-Meal Snacks $28 per serving.
Tea charges apply at HK$22 per person in the Main Dining Area and HK$28 per person in the VIP Rooms.

81 19# HU WOod'NE
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I de | Dessert

“%” %&&#ﬁ‘_&

Amber’s Dessert Platter

AFENEE

Chocolate Swiss Roll

HREAETNRE&

Dark Chocolate Mousse

T2 AATNRES
Strawberry Chocolate Mousse

16 & % R

Earl Grey Panna Cotta

EE/ ZREBEERE

Blueberry / Mango Yogurt Mochi

K B

Tiramisu

REEE

Matcha Swiss Roll
ARRXARLEEHR
Green Grape Jasmine Tea Cake
B EEEHR

Basque Cheesecake

= R AR EEAM
Mango Mochi Cake Cup
EXEBBRE
Créme Brilée

R A
Coconut Roll with Mango
("Cheong Fun" Style)

|i$€ﬁ$8ignature W % & Vegetarian

HKS$ 188

HK$ 78

(4% Per Person)

HK$ 78

( 4z Per Person)

HK$ 78

(4% Per Person)

HK$ 78
( 4z Per Person)

HK$ 78
(4% Per Person)

HKS$ 78
(4% Per Person)

HK$ 68
(4% Per Person)

HK$ 68
(4% Per Person)

HKS 68
(4% Per Person)

HK$ 68

(4% Per Person)

HK$ 68

(4% Per Person)

HKS$ 48

Ak Nildly Spicy
CRHEXPTR AR ETRE RN S AN R R

R BEFEES BRI -
P AR R R B E - EAF M 10% MRFBF - WESH 528 -
EFRRAAE  XRERESLER S22 RAEHLBH §28 -
If you have any food allergies, special dietary requirements, or questions regarding the ingredients used in our dishes, please inform our service
staff before placing your order. We will do our best to accommodate your needs.

All prices are quoted in Hong Kong dollars and are subject to a 10% service charge. Pre-Meal Snacks $28 per serving.
Tea charges apply at HK$22 per person in the Main Dining Area and HK$28 per person in the VIP Rooms.

81 19# HU WOod'NE
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3{ | Vegetables

““ "
BTN 2k
Sauteed Crispy Vegetables, Mantis Shrimps,
BBQ Pork, Chive Blossoms, Taro and
Preserved Radish

REBEEEESHAE X

Romaine Lettuce with Tai O Shrimp
Paste In Sizzing

HFAMNERBRGZREEHS
Bamboo Fngus and Baby Vegetables in Fish Broth

BmRBEATREAKRILRE

Sauteed Pork with Organic Tofu with Ginkgo Seed

HEAKREHEY

Braised Organic Tofu with Porcini Mushroom

RFEBAEWELEY
Stir-fried Fresh Lily, Water Chestnuts
and Mixed Vegetables

REB AN EEGY

Stewed Japanese Pumpkin with Egg White

5“’*/&%@7/1?' 3]

Seasonal Vegetables, Algae in Chicken Broth

I A O

Sauteed Seasonal Vegetable and Garlic with Fish Sauce

|i$€ﬁ$8ignature W % & Vegetarian

e AEM R B FHRERETR  XKHEXMERNO R FETRR -

EMEEH AL ESERH -
FrAARRAABRIE - LA S M 10% BB H
ZFRMAE k”“iﬁliﬁh,%“ﬁgﬂ,ﬁ”%&h«é*ﬁ‘ws

HKS$ 208

HK$ 188

HK$ 188

HK$ 168

HK$ 168

HK$ 168

HKS$ 168

HKS$ 168

HK$ 148

S A Nildly Spicy
HABEA L e R OB A

If you have any food allergies, special dietary requirements, or questions regarding the ingredients used in our dishes, please inform our service
staff before placing your order. We will do our best to accommodate your needs.

All prices are quoted in Hong Kong dollars and are subject to a 10% service charge. Pre-Meal Snacks $28 per serving.
Tea charges apply at HK$22 per person in the Main Dining Area and HK$28 per person in the VIP Rooms.

81 19# HU WOod'NE
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'ﬁ)i ° %| Grain

KB ARG EE Rk HK$ 238

Seafood Crispy Rice Soup in Chicken
Broth

WHERBAE S kY HK$ 238

Braised Rock Rice with Mild Morels and

Matsutake
BRETXHRBR K HKS 188
Signature BBQ Pork with Steamed Rice (42 Per Person)

Served Sunny-side-up Egg

EENE g T HKS 188

Pan-fried Crispy Noodles topped with
'Egg White and Crab Meat'

X0 & e W A= 2 T HKS 188
Stir-fried Flat Rice Noodles with Wagyu Beef
with XO Sauce

HHEREARAW R HKS 188
Stir-fried Rice Vermicelli with Crab Meat
and Egg

ERFERFRY 49 HKs 188
Fried Rice with Minced Wagyu Beef and
Black Truffle

BEBELEAON S Y HK$ 188
Fried Rice with Cod Fish, Egg White and
Kombu

ho &M S B A AE HK$ 148

Stir-fried E-Fu Noodles with Shrimp Roe

HUEYBZPIR G E HKS 148
Stir-fried Noodles with Cuttlefish with
Home-made Sauce

|h$€ﬁ$5ignature W % & Vegetarian JfﬁiéﬁkMildly Spicy
AT R BE S RAERTE IHEXEAORHAETER  FABET SRR E -
R BEFEES BRI -
P AR R R B E - EAF M 10% MRFBF - WESH 528 -
EXRMAE REREFLBH 22 FEEELBHF §28 -
If you have any food allergies, special dietary requirements, or questions regarding the ingredients used in our dishes, please inform our service
staff before placing your order. We will do our best to accommodate your needs.

All prices are quoted in Hong Kong dollars and are subject to a 10% service charge. Pre-Meal Snacks $28 per serving.
Tea charges apply at HK$22 per person in the Main Dining Area and HK$28 per person in the VIP Rooms.

81 19# HU WOod'NE
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i}%"ﬁk | Barbecue Meat

SR k%R ILZEE HK $588 / $1,088

Crispy Roasted Marinated Suckling Pig (%% /R%)
E ARG 45 5 &

Cooking time: about 45 minutes

kT H Kk Bk HKS 588

Roasted Beijing Duck (Whole Bird) (R%)
TANMSH 45 5 &

Cooking time: about 45 minutes

BT BHET BB X HK$338
Amber's Iberica Pork Fillet with
Glazed French Longan Honey

ETHRIRBEHBAE — 7 HKS 308

Grilled Pork Belly with Thai Basil

1 4% & ikt je % HK$ 438

Traditional Roast Chicken
FTARRI# 30 4z

Cooking time: about 30 minutes

BitmEAEXG # HK $228 / $438

Poached Wenchang Chicken with Sakura Shrimps (% /R%)

vk 80 — + B 45k HKS 118

Deep-fried Crispy Pigeon (Whole Bird) (R%E)
|i$€ﬁ$8ignature W % & Vegetarian Jfﬁie}*Mildly Spicy

e HET R BHE FHAERTRZ KB EXMEAORHAEMER > FABETE o AMORFEE -
R BEFEES BRI -
FrAERBEHRBRIE - LAEF M 10% MRHFF - WEFH $28 -
ZERMAAE  REREELBR S22 FEHEHEBK $28 -
If you have any food allergies, special dietary requirements, or questions regarding the ingredients used in our dishes, please inform our service
staff before placing your order. We will do our best to accommodate your needs.

All prices are quoted in Hong Kong dollars and are subject to a 10% service charge. Pre-Meal Snacks $28 per serving.
Tea charges apply at HK$22 per person in the Main Dining Area and HK$28 per person in the VIP Rooms.

81 19# HU WOod'NE
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‘F‘]ﬁ % | Appetizers

R FEREE 2k HKS 238

Pan-seared Semi-dry Dried Oysters with Longan Honey (Three Pieces) (=#)

FRBALB KD ik HKS 188

Morel Mushroom and Fish Maw Jelly (Per Person) (—4zH/)

B kB LB HKS 168

Chilled Abalone with Pesto Sauce

# B ¥ HKs 138
Chilled Jellyfish with Scallion Oil

KA #EEH HKS 118

Chilled Goose Web and Wings

ek #0588 kMK F S HK$ 118

Chilled Pig's Trotters with Sichuan Style and Sand Ginger

W F e E HKS$ 118

Duck Tongues with Sichuan Pepper

LEREES HK$ 88

Crispy Bean Curd Roll stuffed by Mixed Mushroom and Matsutake

#HBEZEETA HK$ 88

Pickled White Bitter Gourd with Dried Plums Jus

P 3R A N T HKS 88

Eggplant with Minced Pork Salad

® 2R B K HKS$ 88

Crispy Fish Skin with Salted Egg Yolk

A% Z2 2385 HKS 88

Deep-fried Bamboo Charcoal Tofu, Dried Bonito Flakes

|h$€ﬁ$5ignature W % & Vegetarian JfﬁiéﬁkMildly Spicy
AT R BE S RAERTE IHEXEAORHAETER  FABET SRR E -
R BEFEES BRI -
P AR R R B E - EAF M 10% MRFBF - WESH 528 -
EXRMAE REREFLBH 22 FEEELBHF §28 -
If you have any food allergies, special dietary requirements, or questions regarding the ingredients used in our dishes, please inform our service
staff before placing your order. We will do our best to accommodate your needs.

All prices are quoted in Hong Kong dollars and are subject to a 10% service charge. Pre-Meal Snacks $28 per serving.
Tea charges apply at HK$22 per person in the Main Dining Area and HK$28 per person in the VIP Rooms.

81 19# HU WOod'NE
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]i‘] | Meat

X K #E KR FMA b HKS 468
Slow-Braised Beef Short Ribs in
Special Sauce

FEATFHA Bk HKS 388

Steamed Mud Crab with Minced Pork

BiHRAFHN—uol4t i HK$ 288
Pan-Fried Wagyu Beef Cubes with
Black Garlic and Scallions

2T B E MR F D HKS 288

Sautéed Beef with Basil and Pickled Chili

HYEMBZRHE HKS 238
Pan-Fried Sanhuang Chicken with Fresh
Sand Ginger

RAEEBF A= 5 HKS 238
Steamed Sanhuang Chicken with Presserved Black Olives
and Tender Baby Ginger

EHHFRMRBERA HK$ 198
Sautéed Berkshire Kurobuta Pork with
Golden Garlic and Fresh Sichuan Pepper

AT — F R HKs 108
Braised Pork Ribs with Red Wine Lees
and Pomelo

HBERABHBERRA HK$]88
Sautéed Pork Neck with Red Wine
Pickled in Black Vinegar

v K 1% B R b g HKS 168

Stewed Chinese Cabbage and Pork Belly with
Potato Noodle

|h$€ﬁ$5ignature W % & Vegetarian JfﬁiéﬁkMildly Spicy
AT R BE S RAERTE IHEXEAORHAETER  FABET SRR E -
R BEFEES BRI -
P AR R R B E - EAF M 10% MRFBF - WESH 528 -
EXRMAE REREFLBH 22 FEEELBHF §28 -
If you have any food allergies, special dietary requirements, or questions regarding the ingredients used in our dishes, please inform our service
staff before placing your order. We will do our best to accommodate your needs.

All prices are quoted in Hong Kong dollars and are subject to a 10% service charge. Pre-Meal Snacks $28 per serving.
Tea charges apply at HK$22 per person in the Main Dining Area and HK$28 per person in the VIP Rooms.

81 19# HU WOod'NE
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}‘ﬁ-"* | Dried Seafood

Y2 R 20 A HE QW
Braised 20-Head Middle East Dried Abalone and
Elm Ear with Abalone Sauce

¥ 2 = RN 8
Braised 3-Head Australian Abalone with
Abalone Sauce

HEARARIEY &
Stir-fried Shark's Fm with Fresh Crab Meat
and Scrambled Eggs

58 L5 RY
JEIE AR PR T
Braised 5-Head South African Abalone and Goose
Web with Abalone Sauce

EHnHpaep LR KHRES

Braised Kansai Sea Cucumber with Black Garlic

4-\*%é/ﬁé" B

Braised Fish Maw Steak in Pumpkln
Broth with Caviar

|i$€ﬁ$8ignature W % & Vegetarian

e AEM R B FHRERETR  XKHEXMERNO R FETRR -

EMEEH AL ESERH -
FrAARRAABRIE - LA S M 10% BB H
ZFRMAE k”“iﬁliﬁh,%“ﬁgﬂ,ﬁ”%&h«é*ﬁ‘ws

HKS$ 828

(4% Per Person)

HK$ 688

(4% Per Person)

HK$ 598

HK$ 298

(4% Per Person)

HKS$ 268

(4% Per Person)

HK$ 268

(4% Per Person)

S A Nildly Spicy
HABEA L e R OB A

If you have any food allergies, special dietary requirements, or questions regarding the ingredients used in our dishes, please inform our service
staff before placing your order. We will do our best to accommodate your needs.

All prices are quoted in Hong Kong dollars and are subject to a 10% service charge. Pre-Meal Snacks $28 per serving.
Tea charges apply at HK$22 per person in the Main Dining Area and HK$28 per person in the VIP Rooms.

81 19# HU WOod'NE
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@3 e 7% | Shark's Fin and Soup

KK AP (Fm) HKS$ 3,980
Double-Boiled Superior Shark’s Fin Soup (SEAEZR)
with Yunnan Ham and Chicken

kB X mE (wwh) HKS 1,380
Braised Shark's Fin Soup with Turtle (ZZ2wiz/)
Calipash and Creme Briilée

% A H R AT TR T %

% Please pre-order 2 days in advance

TEEFARE (W) HKs1,380
Traditional Double-Boiled Shark’s Fin (ZE2wiA)
Soup with Chicken (6 taels)

RZERANTEH R HKS 1,380

Pan-fried Shark's Fin in Supreme Broth (Z2wizA)

4R
Braised Shark’s Fin Soup with Shredded
Chicken and Crab Meat

2 ) = > Dl >
HHABARES
Double-Boiled Chicken Soup with
Maitake Mushrooms and Sea Whelk

2 3] ~ > ~
e BB AR R IR
Double-Boiled Matsutake Mushroom
Soup with Fish Maw and Conpoy

MELEEE R
Seafood Thick Soup with Conpoy and
Fish Maw

A EAK RS

Hot and Sour Thick Soup with Crab Meat

# % k1 %

Beef Thick Soup with Fresh Fennel

# Bk K&

HK$ 398

(4% Per Person)

HK$ 398

(Z2wim)

HK$ 138

(4% Per Person)

HK$ 138

(4% Per Person)

HK$ 138

(4% Per Person)

HK$ 98/ 328

(42 / #1)

HK$ 88/ 288

Braised Spinach and Taro Soup with (42 / #1)
Morels and Tofu
|i$3ﬁ$8ignature W % & Vegetarian Jfﬁi'}“* Mildly Spicy

AT R BE S RAERTE IHEXEAORHAETER  FABET SRR E -
R BEFEES BRI -
P AR R R B E - EAF M 10% MRFBF - WESH 528 -
EFRRAAE  XRERESLER S22 RAEHLBH §28 -
If you have any food allergies, special dietary requirements, or questions regarding the ingredients used in our dishes, please inform our service
staff before placing your order. We will do our best to accommodate your needs.

All prices are quoted in Hong Kong dollars and are subject to a 10% service charge. Pre-Meal Snacks $28 per serving.
Tea charges apply at HK$22 per person in the Main Dining Area and HK$28 per person in the VIP Rooms.

81 19# HU WOod'NE



